
Starters
蓝旗金枪鱼生菜沙拉, 柑橘松露汁 

Asian Mix Lettuce Salad with Bluefin Tuna (g) (soy) (ss) (f) 138 
Astina Cress, Passion Fruit Pearls, Citrus Truffle Dressing

北海道扇贝&柚子酱油
Raw Hokkaido Scallop in Cracker, Yuzu Soy (g) (soy) (ss) (s) 108  

Salmon Roe, Tobiko Yuzu

Dim Sum 
点心拼盘

Dim Sum Platter 188  
Two pieces each, choose from the below options: 

翡翠野菌黑松露饺
Jade Wild Mushroom Truffle Gyoza (g) (soy) (ss) (v) 80 4件 (4pcs) 

炭烤和牛烧卖
Charcoal Wagyu Beef Siu Mai (g) (soy) (ss) (s) 80 2件 (2pcs) 

鸡肉带子烧卖
Chicken and Scallop Dumpling (g) (soy) (ss) (s) (f) 128 4件 (4 pcs)

招牌海鲜饺
Signature Seafood Har Gow (g) (soy) (ss) (s) 88 3件 (3pcs)

Main Course & Rice
帝王蟹&一蟹两吃

Live Crab Two Way 2.5kgs / 4300  
(Pre-order in Advance) 

避风塘椒盐蟹腿
Salt And Pepper Fresh Crab Leg (g) (soy) (ss) (s)

葱姜帝王蟹
Wok Fried Crab with Ginger Scallion (g) (soy) (ss)(s)

川味香酥鸭
Sichuan Style Fried Aromatic Duck (g) (soy) (ss) 250 

Parsley, Viola Flower, Red Chili

海鲜酱香鸡
Chicken in Hoisin Sauce, Lime Seeds (g) (soy) (ss) 168

澳洲香煎和牛里脊 & 烧汁
Australian Wagyu Beef Tenderloin in BBQ Sauce 320 (g) (soy) (mol) (ss) 

Crispy Eggplant Slices, Basil Foam, Watercress

碳烤三文鱼 & 什锦蔬菜 
Roasted Salmon and Sautéed Vegetables 208 (ss) (c) (g) (soy) (f) 

Asparagus, Bean Curd, Broccolini, Garlic, Celery Root 

粤式龙虾烩饭 
Cantonese Lobster Rice with Crab Meat 188 (s) (soy) (f) (g) 

Crab Meat, Oscietre Caviar, Gold Flakes

鱼香花椰菜 
Roasted Cauliflower with Yu Xiang Sauce 85 (v) (soy) (ss) (g) 

Coriander, Sesame Seeds, Crispy Onion

Desserts
莓绯花颂圣奥诺蕾

Caramelized Puff Pastry with Dulcey Berry Profit Rolls, Mix Berry Compote, 
Caramelized Puff Pastry (tn) (e) (m) (g) 118 

蜜梨塔佐山核桃奶冰
Poached Pear Tart with Milk and Pecan Ice Cream (tn) (e) (m) (g) 95 

All prices are indicated in AED dirhams and are inclusive of 7% Municipality Fee, 10% Service Charge & 5% Value-Added Tax

(V) Vegetarian (S) Shellfish (C) Celery (E) Egg (F) Fish (G) Gluten (LUP) Lupin (M) Milk (MOL) Molluscs (P) Peanuts  
(SOY) Soybean (SS) Sesame Seeds (SUL) Sulphites (TN) Tree Nuts (MUS) Mustard

FESTIVE MENU


